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DETAILS OF THE EXPERIMENTS.
In this study of the digestibility of the proteins supplied by soybean and peanut flours the methods which were employed were very similar to those followed in the study of the grain sorghums. As previously noted on page 13, two types of peanut flour were used in these tests, namely, one made by grinding the press cake resulting from the expression of oil from roasted, degermed peanuts, and the other by grinding the press cake remaining after the expression of oil from raw shelled peanuts from which the red skin had not been removed. The roasted peanut flour was of a golden yellow color and that from the raw peanuts was of a decidedly red tinge.
Seven experiments were made with flour made from roasted peanuts and four with flour made from raw peanuts. In the first series of experiments the "flour mixture" used for making the biscuits consisted of two parts wheat flour and one part peanut flour (roasted peanuts), and in the second series the "flour mixture" consisted of equal parts of wheat flour and peanut flour (raw peanuts Grams.
168.3
Grams.
101.5
136.
1.5
572.5
Grams. In view of these facts it seemed highly desirable to study the digestibility of the proteins supplied by soy-bean and peanut flours prepared by grinding press cakes obtained by the expression of oil from clean sound soy beans and peanuts.
The experiments here reported were made with normal young men students engaged in moderately active pursuits. The soy-bean and peanut flours were eaten in the form of a well-known type of a quick bread" or "biscuit" as a part of a simple mixed diet. None of the subjects reported any digestive or other physiological disturbances in connection with these diets, indicating that as regards the time and method of cooking, the soy-bean and peanut flours were satisfactory. From these facts it is very evident that it is highly desirable to use for human food such soy-bean and peanut press cakes, by-products of the oil mills, as can be properly prepared for food purposes rather than to continue to use them exclusively for stock feeding and fertilizing purposes.
The data obtained in this and other investigations give sufficient evidence to justify the belief that soy-bean and peanut flours, rich in proteins that are well digested and of high biologic value, should prove especially valuable additions to the human dietary.
